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A special cake with all the trimmings adds a festive touch to a birthday, 
anniversary, or holiday. Perhaps you've longed to make a decorated cake- 
the kind that’s so beautiful you hate to cut into it. You'll be surprised to 
see how easy it is to do. Even the children can help with family birthday 
cakes or a special cake to celebrate a holiday. Decorative touches need not 
be elaborate, for simplicity is always in good taste. 

This bulletin was written for beginners—for you and your children 
Cake decorating can be lots of fun, once you have your equipment and 


learn to use it; but you will need to practice 


GENERAL PLANNING 


First of all, consider the occasion for which the cake will be used. Do 
you want to bake your favorite recipe in a loaf, tube, or layer pan, or do 
you want to use a special pan, such as a heart shape for Valentine's Day 
or a bell shape for New Year's? 

Next, plan the type and amount of decorating to go on the cake and the 
color or colors you want. Will you use fresh flowers or greenery as part 
of your decoration? If so, be sure that the color of the frosting harmonizes 
with the color of the flowers 

Bake the cake with care. A cake that is to have a white frosting should 
not be too brown. For a light-colored cake, line the bottom of the pan 
with paper and, during the last half of baking, cover the top of the cake 
with brown paper 

Choose a plate or tray that displays your cake to best advantage. The 
color and design of the china should not detract from the decorated cake. 
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PREPARE THE CAKE FOR DECORATING 


Cool the cake thoroughly before frosting. A day-old cake 1s easier to 
frost, so you may want to bake the cake the day before the event. A fresh 
baked cake may be crumbly and may split when it is frosted 

Brush off loose crumbs from the cake and trim off ragged edges. Place 
the cake on the plate or tray you have chosen. For a layer cake, carefully 
set one layer on top of the other with filling in between. Turn either side 
of the layers up—whichever way the layers fit best together. 

Now frost the cake. Decorations can be made directly on the cake, or 
they may be shaped on nailheads and then transferred to the cake (see 
page 8). You may want to use a turntable so you can turn the cake around 


as you decorate it. A Lazy Susan will do nicely 


FROSTINGS FOR DECORATING 


Not all frostings can be used for decorating. Some never get hard enough 
to hold their shape. The frosting must be soft enough to pass through the 
opening of the decorating tube and still keep its form. Frosting for lines 
and lettering should be softer than that used for flowers and other deco- 


rations 

If you want a really white frosting, don't use highly colored butter or 
dark vanilla flavoring. If you plan to color the frosting, use pure food color- 
ing. It is available in many colors in liquid or paste form. Paste colors 
won't thin the frosting and won't spill. Caution: paste colors are intense 
Add the paste to the frosting in small amounts with the tip of a toothpick 
till you get the shade you want 

The recipes on pages 4 and § are good for frosting and for decorating. 
Creamy Butter Frosting temains soft and does not chip when cut. It 1s 
ideal for frosting cakes and for decorating. Royal Frosting is excellent for 
lecorations that are made ahead of time and set on the cake after it is frosted 
All of these frostings may need an extra amount of sifted confectioners’ 


sugar to make them stiff enough for decorating 
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All the recipes given below will make enough frosting to cover two 
y-inch layers or three 8-inch layers 


Creamy Butter Frosting 


ly cup butter 4 or § tablespoons milk or cream 
Few grains salt Flavoring 
314 cups sifted confectioners’ sugar 


1. Cream the butter. Add the salt, then add the sugar gradually. 

2. As the frosting becomes thick, add the liquid, a little at a time, till the 
frosting is of a spreading consistency 

3. Beat until fluffy and add flavoring 


Royal Frosting 


3 egg whites Few grains salt 
2 teaspoons lemon juice, or 1 pound confectioners’ sugar 
| teaspoon cream of tartar Flavoring 


1. Have the egg whites at room temperature. 

2. Add the lemon juice or cream of tartar, and the salt. Beat with a hand 
or electric beater till the mixture stands almost in peaks. 

3. Add the sugar gradually and continue beating till the frosting holds a 
stiff peak. Add flavoring. 


Caution: Royal Frosting dries out quickly. Cover it with a damp cloth to 
keep a hard crust from forming while you use it 


Seven-minute Frosting 
1'4 cups granulated sugar 114 teaspoons light corn sirup, or 
2 egg whites 14 teaspoon cream of tartar 


5 tablespoons water Flavoring 
Few grains salt 


1. Combine all ingredients except flavoring and cook in a double boiler 
over boiling water. Beat constantly with a hand or electric beater for 
about 7 minutes or until the frosting stands in peaks 

2. Remove the frosting pan from the boiling water, add the flavoring, and 
beat until frosting is cool and stiff enough to hold its shape 
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Boiled Frosting 


2) cups granulated sugar 24 cup water 

lg teaspoon salt 2 egg whites 

1g cup white corn sirup Flavoring 

1. Add the sugar, salt, and corn sirup to the water, and heat. Stir the mix- 
ture until the sugar is dissolved. 

2. Beat the egg whites until foamy. 

3. When the sirup mixture reaches the boiling point, pour 3 tablespoons of 
it over the egg whites. 

4. Continue beating the egg whites till they are stiff but not dry. 

5. Boil the remaining sirup till a thermometer registers 2§0°F. or until the 
sirup spins a long thread. 

6. Pour the sirup mixture slowly over the egg whites, beating the frosting 


until it begins to lose its gloss and hold its shape. Add flavoring. If the 
frosting gets too hard, add a drop or two of water 


CAKE DECORATING EQUIPMENT 


For most cake decorating, you will need a gun or a cone for each color of 


frosting used, and four or five different decorating tubes. Beginners often 


like to use a gun because they think it is easy to handle. However, it is 


very hard to control the flow of frosting. 


Parchment Cones 


sheeting, but parchment cones are the most satisfactory. Plastic is inex- 
pensive, but it becomes brittle and 
may crack; canvas soaks up moisture 
and is hard to wash; and cones made 


from rubber sheeting become gummy 


cone for each color frosting. When 
you are through with the cones, 


throw them away. Parchment is sold 


in sheets and in 12-inch rolls. 


You can make cones from parchment paper, plastic, canvas, or rubber 


You can easily make a parchment 
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To make a parchment cone 


Use a 12-inch square of paper, cut into two triangles. Each triangle will 
make a cone (step 1) 


Grasp the triangle in the center of 1ts long side at 6 with the thumb and 
index finger of the left hand (step 2) 


Grasp the point of the triangle (a4) with the thumb and index finger of 
the right hand and roll the paper toward you so that point a falls just 
a bit above point ¢ 

With the left thumb and index finger, continue to hold the tip with a 
gentle grip so as not to lose the shape and spoil the tip of the cone. Roll 
the cone into shape with the right thumb and index finger (step 3A, 
The tip should be needle sharp. The cone will be double with a slight 
overlap (step 3B) 

Now fold the top points over twice toward the inside of the cone to 
hold the cone together (step 4) 


You can use a parchment cone 


1a 
/ without a tube to make lines or let 


tering. After filling the cone with 
frosting, snip off the tip carefully. 
The more you cut off the tip, the 
more frosting will be squeezed out 
and the heavier the line will be 


If a decorating tube 1s to be used, 
cut off a small portion of the tip of 
the cone. Drop in the decorating 
tube, small end down. It should ex 
tend halfway through the opening 


fo fill a parchment cone 


Fill the cone half full, dropping 
the frosting in gently with a tea 
spoon, a small amount at a time 
Close cone by folding the top edges 
together on a slant (step 5). Be sure 
the seam of the cone is at the back. 
Roll or fold the top of the cone until 
you reach the level of the frosting 
step 6) 
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Decorating Tubes 


t 
You will need tubes for most cake decorating. 


You can buy metal or plastic tubes from a bakers’ Curved 60 or 61 
supply house or from a department store. You do 

not need more than four or five tubes. The number 

of tubes you have is not so important as your skill 

in handling them. Each tube can be used to make 

several different flowers and designs; and each 

comes in various sizes, designated by number. The Site 
tubes illustrated on the right are basic. 67 2 or 3 


Rows 1-3, below, show designs made with a star tube. The more pressure 


you apply on the cone, the larger the design will be. Roses, lilies of the 


valley, pansies, appleblossoms, and dahlias are made with the rose tube 
‘rows 4-5). The leaf tube makes single leaves, clusters of leaves, and crinkled 
or straight designs (rows 6-7). A plain-line tube may be used to make 
lines for flower stems and for writing (row 8). But a parchment cone is stiff 


enough to use without a tube. 
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Nailheads and Flower Board 


Flowers such as roses can be shaped 
best if you make them first on a nail- 
head and then transfer them to the 
cake. Turn the nailhead counter- 
clockwise between your thumb and 
index finger as you form the flower. 

You can buy nailheads from a bakers’ 
supply house or you can make your 
own by soldering bottle caps to 3-inch nails. 

After you make a flower on the nailhead, set the nailhead aside until the 
flower is partly dry and can be transferred to the cake. For this, you can 
make a ‘‘flower board.'’ Use a piece of plywood 34 to 1 inch thick, about 
16 inches long and 12 inches wide. Drill holes 2 inches apart in the board 
and alternate the rows. Do not drill the holes all the way through the 
board. Stand the nailheads in these holes. To transfer the partly dry flowers 
to the cake, use a metal strip or the point of a knife for small flowers. The 
flower board, nailheads, metal strip, and stages of making flowers are 


shown above. 
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